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How  steriliz-  the  new  disc  jar  covers?  home  economists  of  the  U.  S. 

Can, potatoes  or  hominy?  Department  of  Agriculfa 
Make  use  of  sweet  vegetable  waters? 
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Today  the  mail  brings  more  letters  asking  canning  questions,     ole' asks 
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how  to  sterilize  the  new  disc  jar-covers. . .another  asks  about  canning. potatoes 

and  hominy.     Then,  one  letter  wants  to  know  how  to  use  sweet  -  vegetable  wa'ters. 

Once  more  the  home  economists  of  the  Department  of  Agriculture  furnish  the 

answers. 

The  first  writer  asks:     "How  should  I  sterilize  the  new  disc  covers  for 

jars? " 

The  home  economists  answer  that  these  new  flat  metal  discs  with  rubber 
"flowed  on"  around  the  edge  can't  take  boiling  because  boiling  destroys  their 
capacity  to  seal.     So  to  sterilize  them  you  wash  then  in  hot  soapy  water,  and 
then,  just  before  you  are  ready  to  close  the  jars,  dip  them  quickly  in  boiling 
water  and  fit  them  in  place.    3e  sure  the  edge  of  the  jar  is  clean  before  you 
dip  the  discs.    A  seed  or  a  stick;/  bit  might  prevent  a  perfect  seal. 

If  you  are  using  over  again  caps  on  commercial  food  jars,  be  sure  to 
clean  out  every  bit  of  old  liner  or  sealing  compound  before  you  put  the  caps  on 
your  jars.     Cut  or  pry  out  the  paper  liner.    You  can  boil  a  cap  that  contains 
old  sealing  compound,  and  then  scrape  it.     With  these  caps  you  use  a  metal  disc 
underneath  ~  the  kind  with  the  rubber  flowed  on.    Leave  the  screw  caps  on  a 
day  or  so... at  least  until  the  jars  are  thoroughly  cool  and  the  seal  has  formed. 
Then  unscrew  and  use  them  on  other  jars.    But  if  any  cap  sticks,  let  it  stay  on. 
You  may  break  the  seal  if  you  try  to  force  it  off. 


Next  comes  a  question  on  canning,  "I  would  like  to  can  some  hominy  and 
some  white  potatoes  this  year,  but  have  no  directions  for  doing  this.    Will  you 
please  tell  me  how  to  put  them  up?1! 

The  home  economists  of  the  Department  of  Agriculture  do  not  advise  canning 
either  hominy  or  potatoes.    Neither  of  these  foods  needs  to  "be  canned  to  keep. 
You  can  let  corn  dry  on  the  cob  on  the  stalk  and  then  use  it  to  make  hominy  as 
you  need  it.     Most  people  who  grow  potatoes  store  them  in  a  pit  or  down  in  the 
cellar.    Potatoes  are  bulky.     If  you  canned  the,  they  would  take  a  good  many 
jars  —  too  many  jars  that  should  be  used  for  other  canned  food.    Jars  or  cans 
are  precious  these  days. .. should  be  used  only  for  putting  up  foods  that  must  be 
canned  to  keep.     In  any  case,  both  hominy  and  potatoes  are  non-a.cid  foods,  so 
would  need  canning  under  steam  pressure.    Nowadays,  it  is  difficult  to  get  new 
pressure  canners. 

But  by  all  means  save  the  hominy  and  the  potatoes  in  some  way.    All  food 
is  valuable  in  wartime  and  needs  saving.     Store  your  potatoes  in  a  cool  place. . . . 
around  40  degrees  if  possible  to  prevent  sprouting. 

Now,  here's  a  question  about  sweet  vegetable  vraters.    This  homemaker  writes: 
"I  know  I  should  save  the  water  vegetables  cook  in  and  use  it  as  soup,  sauce  or  grav 
in  order  to  use  the  vitamins  and  minerals  in  it.    But  the  water  that  peas, 
carrots,  and  beets  cook  in  is  distinctly  sweet.     Cabbage  and  turnip  uraters  are 
sweetish,  too.    These  liquids  make  soup  or  sauce  taste  sweet,  and  my  family 
doesn't  care  for  it.     So  how  can  I  use  these  sweet  vegetable  waters?" 

The  slightly  sweetish  taste  you  mention  is  characteristic  of  most  young 
tender  vegetables.    Therefore,  the  best  way  to  use  this  liquid  is  to  serve  it  on 
the  vegetable  itself.     Cook  vegetables  in  as  little  water  as  possible.    Go  easy 
with  the  salt  in  the  water,  or  both  vegetable  and  leftover  liquid  will  taste  too 
salty.    You  should  have  very  little  liquid  left  if  you  cook  your  vegetables  this 
way. ..and  you  can  serve  the  liquid  right  along  with  the  vegetable  itself. 
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Or,  you  can  disguise  the  sweet  tast  in  soup  by  using  one  part  of  vegetable 
water  with  several  parts  of  well-seasoned  soup  stock.     Then  the  slight  sweet 
taste  is  hardly  noticeable.    By  the  way,  use  up  vegetable  waters  promptly, 
especialT.3r  in  warm  weather. 

Some  of  the  very  vegetables  you  mention  make  excellent  soups,  with  the 
sweetish  taste  one  reason  for  their  popularity.    Russians  make  a  beet  soup  called 
"bortsch" .    Many  European  countries  have  a  soup  made  principally  of  cabbage  and 
cabbage  water.     Then  there  are  the  creamed  soups  from  these  rather  sweet  vege- 
tables. .. cream  of  carrot  or  turnip,  cream  of  fresh  pea,  and  that  delicately  color- 
ed spring  soup  called  "apple  blossom",  which  is  really  cream  of  beet  soup.  Mien 
you  make  these  soups,  start  with  a  tablespoon  or  so  of  chopped  onion  cooked  a 
little  in  the  fat  before  you  add  the  flour  for  thickening.     Combine  the  vegetable 
water  with  the  milk  and  mix  with  the  onion,  flour  and  fat.    Make  the  soup  in  the 
usual  proportions. . .one  tablespoonful  of  flour  and  2  tablespoons  of  fat  to  a 
quart  of  milk  or  to  a  quart  of  milk  and  vegetable  water.     Don't  overdo  the  onion 
or  you'll  mask  the  real  flavor  of  the  soup  too  much. 

Another  way  to  use  the  sweeter  vegetable  waters  is  in  jellied  salad.  Flavor 
the  vegetable  water  with  a  little  lemon  juice  or  vinegar  from  sweet  pickles  as 
well  as  other  seasonings.    Add  gelatin  just  as  you  would  in  making  tomato  jelly. 
Then  add  with  chopped  raw  vegetables  or  cooked  vegetables.    Pour  the  mixture  in 
a  mold. ...chill  until  the  jelly  sets... then  turn  out  on  lettuce  leaves.  Serve 
with  mayonnaise  or  any  dressing  you  prefer. 
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